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f 699 
Breakfasts, better, ab 654 
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ascorbic acid content, *153 
frozen, *273 
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Bureau of Human Nutrition and Home 
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nutrition in, f 442 
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Cancer, ab 242, 244, 246, 552 
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ascorbic acid content, *153 
canned, effect of preparation, *7 
frozen, *273 
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C-avitaminosis and sulfonamides, ab 242 
Celiac syndrome, ab 548 
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effect on laxation, *157 
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processing, ab 556 
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health study in Great Britain, ab 316 
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industry, progress, f 353 
vegetables, nn 668 
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soapless, ab 560 
Detroit typifies a trend in school feeding, 
*73 
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coma, ab 314 
experimental, ab 710 
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mellitus and glycosuria, ab 648 
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Diarrhea 
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treatment, ab 644 
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tation of short method of calculating 
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refresher course, nn 326 
repatriated, ed *296 
in Royal Canadian Navy, ce *366 
in school (see school) 
school, of charity and social welfare ser- 
vices, Chile, f 350 
specialist in feeding people, ed *529 
student, courses, approved, nn 250 
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fered, ce *93 
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hospitals, f 382 
student, and school nutrition program, 
ab 392 
in Veterans Administration, given higher 
rating, f 456 
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wartime problems, f 238 
winning a place in the sun, *527 
in World War I, nn 402, 460 
Digestion, effect of bran on, *157 
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turkey, nn 330 
yolk, nn 330 
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in food preservation, nn 188 
Emotional and social factors in illness, ab 
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efficiency, ab 48 
management, ab 314, 318, 398, nn 408, 
ab 472 
supervision, ab 184, ce *234 
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Kmployment service, A.H.E.A., ab 114 
Energy and weight gain, ab 242 
England 
health in, ab 106 
wartime nutrition, ab 36 
Enrichment (see also specific food) 
bread, ab 176, 318, 652, 660 
cereal, ab 110 
flour, ab 660 
and fortification of foods, ed *297 
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Epilepsy, treatment, ab 312 
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lubrication, ab 114 
and services, ab 324, 713 
survey, nn 330 
Ergosterol (see vitamin D) 
Erythrocyte characteristics, ab 174 
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Europe (see also Army, food, United Nations 
Relief and Rehabilitation Administra- 
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food for starving, f 622, 712 
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-free diets, ab 394 
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and oils in cooking, ab 468 
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vegetable vs. animal, ab 711 
Fatigue 
and allergy, ab 384 
possible causes, ab 386 
and pyruvic acid, ab 650 
Feeding (see also children, food, industrial, 
etc.) 
Army Air Forces flying personnel, *413 
people, the dietitian—a specialist in, ed 
*529 
Fellowships, predoctoral, in natural sci- 
ences, nn 666 
Fetus, effect of diseases of mother, ab 644 
Fiber and cellulose, in bran and certain 
common foods, digestibility and effect 
on laxation, *157 
Fire prevention, ab 468 
Fish 
cookery, ab 394, 713 
dehydrated, ab 46 
freezing, f 362 
guide, ab 48 
preparation, ab 48, 394 
Flavor 
preferences, ab 110 
research, ab 658 
Flavorings, ab 660, 712 
Floore, Frances B., ce 632 
Flooring, roachproof, ab 658 
Floors, slippery, ab 322 
Flour 
cake, ab 46 
cottonseed, protein value, ab 182 
enriched (see enrichment, soy) 
infestation, ab 46 
milling, f 689 
soy (see soy) 
Folie acid and breast cancer, ab 246 
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servation, dehydration, diet, infant 
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and Agriculture Organization (FAQ), nn 
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and Agriculture, United Nations Interim 
Commission, *13 
air shipment, *283, f 460, nn 480 
Army Air Forces, ab 322 
of Army students, *285, *348, *616 
-borne disease, ab 36, *513 
briquettes, nn 56 
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*700 
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Food (cont’d) 

composition, table for short method of 
dietary analysis, *440 

conservation, study of plate waste as 
directive measure, *608, *685 

consumption in European countries, 1944- 
45, f 662 

consumption levels, f 150 

consumption in the United States. Part 
I. 1630 to 1860, *508 

consumption in the United States. 
II. 1860 to 1941, *690 

consumption by Wacs, f 83 

cost, ab 46 

dehydrated, ab 48 

dehydrated, improvement in method of 
cooking, *148 

and Drug Administration, annual report, 
f 152 

and drug products, microanalysis, nn 120 

editors, nn 52 

enrichment and fortification, ed *297 

foreign, nn 566 

formulas, ab 470, 558 

freezing, ab 182, 656, *696 
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*277, ab 322, 324, nn 568, 668 

frozen, cooked, ab 398, 711 

frozen, dip-coating, nn 480 

frozen, merchandising, nn 668 

grading, nn 406 
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habits, child, nn 186, f 347, ab 390, *415, 
ab 468 

habits, manual for study of, cc 706 

handlers, training, ab 560, nn 564, 670 

handling, *137, f 460, ab 658 
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rials), nn 566 

new, ab 470, 558, 570, 656, 658, 712 

and nutrition, Canadian trends, *220 

and nutrition, committee, *297 
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search, University of Alabama, f 460 
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and nutrition program, national, ce 704 
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*88 

packing, nn 480 

poisoning, ab 36, 646 

policy, surplus, nn 568 

preferences, ab 42 
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method), ab 394 

preparation in large Army hospital, ce 
*368 

preservation (see canning, freezing etc.) 

preservation in 1945, ed *227 

preservation, electronic device, nn 188 

preservation, publications, nn 254 

preservative, penicillin as, ab 552 

problem, Belgium’s, *69 

processing (see also canning, freezing, 
etc.), effect on flavor, ab 320 

processing methods, *279 

production, nn 52 
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production, in commercial tearoom, cc 
*452 

production, in a decentralized plant, 


ee *96 
production, streamlined, ab 112 
purchasing (see also purchasing), ab 390 
requirements (see diet, nutrition, etc.) 
research, ab 390 
sanitary care and handling, *137 
service, cooperative, college, *603 
service department employees, training 
program, ce *230 
service directors conference, nn 186 
service, efficiency, ab 110 
service in general hospital, cc *450 
service, hospital, labor practices, ce *228 
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Food (cont’d) 
service manager, ed *530 
shaping machines, ab 560 
situation, national, nn 52, 118, f 144, nn 
252, 326, 404, 474, ab 560, nn 564, 714 
situation, world, f 662 
spoilage, ab 390 
standards, ab 468, nn 478 
stock piles, ab 396 
storage investigated, ab 396 
surplus, distribution, ab 314 
technologists, ab 46, nn 52, 118, 564 
technology, ab 470 
technology, division, M.I.T., nn 252 
waste, in hospital, *608, *685 
waste, in hospital cafeteria, f 77 
Fortification of foods, ed *297 
Fractures and diet, ab 106 
Freezing 
foods, ab 182, *277, nn 406, ab 462, nn 568, 
ab 656, 712 
preservation and cooking, effect on vita- 
min content of soybeans, *696 
Frozen foods (see also food, or specific 
vegetable) 
nutritive value, *273, *696 
packaging, nn 406, 568 
processing and storage, *277, ab 560, 712 
Fruit 
ascorbic acid content, cc *364 
-anning, nn 568 
cut, browning, ab 48 
dessert, ab 470 
dried, ab 44, 320 
processing, ab 320 
purchasing, f 512 
wax coating, ab 470 
G 
Galactose, utilization, ab 650 
Game, freezing, nn 715 
Garden 
to improve nutrition of children, nn 476 
produce, estimating yield, nn 254 
Gelatin as substitute for plasma, ab 36 
Geriatrics 
nutrition in, role, f 295 
research, nn 252 
and work of dietitians, *291 
Gerontology, ab 644 
Globin, human, in rats, ab 314 
Globulins, gamma, ab 550 
Glossitis and cheilosis, ab 316 
Glycogen, cardiac, and hyperthyroidism, 
ab 174 
Glycosuria and diabetes, ab 648 
Gray, Marion E., appointed food 
sultant, nn 190 
Greek war relief child feeding project, cc 
*6§32 
Greens, wild, nn 408 
Growth 
salcium requirement during, f 517 
child, improving through school lunches, 
*78 
in childhood and military fitness, ab 644 
factors, ab 390 
and pantothenic acid compounds, ab 556 
requirements, in chicks, ab 108 
Guava, ab 468 
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H 
Ham, overseas, nutritive value, ab 650 
Hamburgers, ab 316 
Havana, nutrition workshop, nn 186 
Health, (see also education, nutrition) 
education, f 6, 23, 72, ab 314 
handbook, for farm families, nn 122 
of industrial worker, ab 178 
public, ab 178 
Public, Service, dietitians in, ce *302 
Public, Service, U.8., report, f 276 
radio programs, ab 386 
Heart (see also deficiency, vitamin B,) 
failure, congestive, diet therapy, *86 
Heat diseases, ab 646 
Hematopoiesis of bone marrow, ab 314 


Hemoglobin 
formation and amino acids, ab 650 
level in school children, ab 176 
levels of Women’s Auxiliary Air Forces, 
ab 38 
Hemorrhage, and cholesterol and ascorbic 
acid, ab 710 
Hemorrhagic sweet clover disease, ab 316 
Hepatic (see also cirrhosis, hepatitis, liver) 
disease, ab 650 
dysfunction, ab 174 
Hepatitis 
and anemia, ab 36 
infections, ab 646 
latent, ab 36 
‘Heroes’ Return,” f 344 
Histidine, dietary role, ab 710 
Holland, nutritional conditions in, f 699 
Home economics (see also A.H.E.A.) 
careers, f 282, ab 712 
after college, ab 248 
curricula, ab 50, 248 
education, ab 390 
field day, f 344 
history, ab 50, 114 
Home economist, ab 114, 713 
employing, f 238 
what is? f 414, ed *529 
Hominy, dehydrated, ab 320 
Honey, production, nn 715 
Hospital (see also cafeteria, diet, dietitian, 
employee, food, ete.) 
dietary department, training employees, 
ee *534 
diets, nn 564 
food service, ee *450 
food service departments, labor practices, 
cc *228 
inventory, nn 562 
purchasing (see also purchasing), nn 52 
ship, dietitian on, reports Jap bombing, ed 
*443 
state, employee training, 
Hotel, management (see employee, etc.) 
House of Delegates (see A.D.A.) 
Housekeeping, ab 468 
Human body, composition, ab 556 
Hydrolysates for starving people, nn 478 
Hyperinsulinism, dietary treatment, ab 180 
Hypertension, transient, ab 646 
Hyperthyroidism and _ cardiac 
ab 174 
Hypoglycemia 
and blood glucose, ab 38 
treatment, ab 38 
Hypoproteinemia following pneumonia, ab 
244 
Hypotension, ab 386 
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glycogen, 


Ice cream 
freezer, cc *536 
homogenization, ab 324 
making, ce *536 ’ 
packages, ab 324 
quality in, ab 396, 658 
research, ab 324, 396 
Iceland, rickets in, ab 710 
Illness, emotional and social factors, ab 178 
Immunity, malnutritional, ab 244 
Industrial 
safeteria, ab 44, 318, 398, 560 
cafeteria, manual for operators, ce *306 
cafeteria, personnel management, cc *536 
employees, quality food for, *225 
fatigue, and nutrition, nn 250 
feeding (see also dietitian, food, industrial 
worker, industry, lunch, nutritionist), 
ab 44, nn 252, ab 318, 394, nn 478, 564, 
ab 654 
feeding manual, nn 118 
restaurant, operators’ meeting, nn 566 
toxicity and nutrition, ab 178 
worker, health, ab 178, nn 404 
worker, meals selected by, nutritional 
balance, ee *532 
worker, nutrition of, ab 42 
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Industry, (see also dietitian, health, in- 
dustrial feeding) 
dietitians, Eastman Kodak course, ce *96 
food service, in Australian factories, f 213 
training within, program, nn 118 
weekly menu and nutrition service to, 
*223 
Infant (see also children) 
feeding, ab 248 
feeding, evaporated milk, ab 174 
feeding, individualized, ab 176 
nutrition, ab 246 
Infantile peralysis funds, nn 666 
Infections, proteins in resistance, ab 550 
Inositol and dietary fat, ab 316 
Insects 
in cereal, destroyed by carbon disulfide 
and methyl bromide, *516 
control, ab 246, 652 
Insomnia, salt-restricted diet, ab 648 
Institute of Food Technologists, nn 326 
Institution (see also hospital, etc.) 
management (see cafeteria, dietitian, hos- 
pital, ete.) 
management, training (see also training), 
ab 248, nn 564 
Insulin (see also diabetes) 
in blood, ab 710 
protamine, ab 548 
Intelligence and sex, ab 554 
Inter-American Affairs, Institute of, nn 256 
Internment camp food, *427 
Intravenous feeding (see also amino, hy- 
drolysates, protein), ab 108, 711 
Inventory procedure, ab 180 
Iodine, hypersensitivity to, ab 710 
Iron, utilization, ab 388 


J 


Jamaica dietary, ab 646 

Japanese internment camps, nutrition, ab 
174, *427, ed *443 

JOURNAL, complete files needed, nn 474 


K 


Ketosis, ab 711 
Kidney, hemorrhagic, and choline, ab 108 
Kitchen (see also equipment) 
illumination, ab 110 
planning, ab 248, 318, 394, 662 
utensils, selection and care, ab 472 
ware for civilians, nn 256 


L 


Labeling, descriptive, ab 466, f 542 
grade, ab 48, nn 404 
Labor (see also employee) 
practices in hospital food service depart- 
ments, ce *228 
turnover, ab 558 
Lactation, and synthetic estrogens, ab 176 
Lamb, effects of fatness, nn 480 
Lard (see fat) 
Latin-American (see also dietitian) 
publications, nn 190 
Legislation (see also Army, Civil Service, 
Veterans Administration) 
medical, nn 186, 402 
school lunch, nn 474 
Legumes, vitamins in, ab 650 
Leucopenia, pyridoxine in treatment, ab 180 
Life, length of, studies, ab 392 
Lighting (see also kitchen) 
office, ab 112 
postwar, ab 180 
Lights are bright, *683 
Linen, care, ab 322 
Lipid balance, ab 394 
Lipodystrophy, in children, ab 710 
Liver (see also alcohol, cirrhosis, hepatic) 
extract, effect on carbohydrate metab- 
olism, ab 548 
extracts, vitamin content, ab 462 
fatty, and dietary methionine, ab 108 
fatty, prevention, ab 42 
function test, ab 462 
iron in, nn 188 


Index 


Longevity (see also geriatrics, gerontology, 
life) 
and mental decline, ab 554 
Lunch (see cafeteria, industrial, school) 
Lunchroom (see also school, etc.) 
management problems, ab 50, 400, 560 
organization, ab 472, 713 
school, in Uruguay, ab 384 


M 


Mackerel, nn 330 
Malnutrition (see deficiency, vitamins, etc.) 
Malt, as sugar replacement, ab 318 
Management (see cafeteria, employee, hos- 
pital, institution, personnel) 
Manual (see also diet) 
for training food service department em- 
ployees, ce *230 
Margarine (see also butter, fat) 
Army, bars use, nn 188 
fortification, ab 554 
legislation, ab 468 
oleomargarine, ab 464 
in restaurants, nn 328 
survey, ab 466 
Mayonnaise, ab 468 
Meals (see also menu, etc.) 
aboard air liner, f 419 
between-, for workers, ab 654 
frozen, f 362 
nutritional balance of, selected by in- 
dustrial workers, ce *532 
served in the air, acceptability, *415 
Meat (see also beef) 
cooking, ab 394, 470 
dishes, nn 188 
game, ab 658, nn 715 
low-point, ab 324 
products, canned, growth of bacteria, 
ab 462 
products, salvaging, ab 558 
for school lunches, nn 56 
shortage, nn 476 
substitute, ab 472 
Medical 
eare, cost, nn 480 
care, state plans for, ab 646 
Department. Dietitians (see Army) 
students, teaching nutrition to, *209 
Medicine 
constructive vs. preventive, ab 44 
preventive, ab 650 
preventive, and nutrition, ab 178 
Menorrhagia (see vitamin K) 
Mental decline, longevity and, ab 554 
Menu (see also meals) 
streamlining, ab 48 
Mess 
Army, survey, nn 716 
Consolidated Officers’, operation, ce *161 
Metabolism (see carbohydrate) 
Mexican focds, ab 556 
Microchemical procedures, ab 644 
Military 
death losses, f 210 
fitness, f 21 
fitness, growth in childhood and, ab 644 
personnel, feeding recovered allied, cc 
*530 
Milk (see also children, formula, infant, ete.) 
acidified, ab 44 
chocolate, ab 384 
containers, washing, nn 256 
control, ab 110, 656 
digestibility, ab 244 
effect of cooking, ab 316 
evaporated, adding vitamin D, ab 558 
evaporated, in infant feeding, ab 174 
fat, ab 711 
fermented, bacteria in, ab 462 
freezing, nn 568 
goat’s, nutritional value, production, ab 
244, f 702 
human, amino acids.in, ab 108 
intoxication and B, avitaminosis, ab 174 
riboflavin in, ab 42 
sickness, ab 552 
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Milk (cont’d) 
supplies for the Royal Canadian Air 
Forces, ab 176 
and thunder, nn 668 
Mineral (see also iron, specific food, etc.) 
nutrients in canned vegetables, *354 
Mixes, prepared, ab 112 
Morale and propaganda, f 210 
Motley, Ruby, ab 190, nn 250, ed *296, *703 
Movies (see food, nutrition program mate- 
rials) 
Mushrooms, frozen, *273 
Mustard greens, ascorbic acid content, *153 


N 
National 
food situation (see food) 
Restaurant Association, f 226, nn 566 
Navy, dietitians in, n *100 
Netherlands, food for, nn 479, f 699 
Neuromuscular exhaustion, new syndrome, 
ab 40 
Newfoundland, medical survey of nutrition, 
f 507 
News Notes, 52, 118, 186, 250, 326, 402, 474, 
562, 664, 714 
Niacin (see also 
complex) 
in canned foods, *357 
in corned beef, ab 394 
deficiency, ab 390 
precursor, ab 108 
therapy, ab 466 
Nicotinic acid (see niacin) 
Nitrogen (see amino, protein) 
Nominating Committee (see 
Dietetic Association) 
Nurse ; 
Association, Visiting, nutrition and diet 
therapy service, ce *28 
Corps, Cadet, ab 386 
pay cafeteria for, f 423 
public health teaching, cc *634, ce *636 
teaching, approach to measurement of 
nursing competence, *618 
teaching dietetics to; panel discussion, 
*6§23 
training schools, proposed, nn 666 
Nursery schools, Kaiser, feeding and nu- 
trition program, *4 
Nut (see also peanuts), nn 188, 715 
Nutrition (see also children, diet, dietary, 
education, food, industrial, pregnancy, 
teeth, specific country or race) 
and agriculture, *16 
award, nn 56, f 640 
and child mentality, ab 246 
and community, *22 
conference, A.A.A.S., nn 402 
in convalescence and rehabilitation, ab 44 
course, University of Brazil, nn 478 
deficiencies, inadequate diets and, f 21 
education, ab 106, 644, f 689 
education, motivation of 
groups, cc *26 
education, techniques for motivating de- 
sire for, ce *25 
Foundation, f 50 
Foundation grants, nn 402 
in geriatrics, *291, f 295 
and industrial fatigue, nn 250 
of industrial workers, ab 42 
institute, Michigan State College, nn 118, 
ab 466 
literature, ed *363 
milestones, ab 246 
National Council of, 
Africa, nn 188 
in Newfoundland, f 507 
and oral tissues, ab 644 
of patient, severely burned, f 442 
of populations, ab 106 
and preventive medicine, ab 178 
principles, ab 36, f 72 
problem, Chicago’s, *214 
program, conducted by student dietitians, 
ab 392 


pellagra, vitamin B 
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community 


Union of South 
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Nutrition (eout’d) 
program, industrial in United States and 
Canada, ab 392 
program, in Kaiser nursery schools, *4 
program, materials, nn 54, 120, 404, 570, 
666, ab 713 
program, national, proposed, nn 474 
program, for public health nurses, cc *636 
as protection against industrial toxicity, 
ab 178 
and public health, *18, f 697 
research, f 50, 426 
review, new monthly, Uruguayan, nn 476 
in school (see also school), ab 50 
school of, Australian Institute of Anat- 
omy, f 707 
and soil resources, f 15 
studies, rural Texas, nn 122 
survey, ab 108, nn 564 
teaching, ab 650, 662 
teaching, extension service points a way, 
*218 
visual aids, ab 248 
workshop in Havana, nn 186 
Nutrition and the War, 100 
Nutritional (see also nutritive) 
aspects of an improvement 
powder formulation, *611 
requirements in hard physical work, ab 
178 
research, future of, f 32 
status, factory workers, ab 42, 392 
status, midwestern college women, 145 
status, populations, ab 312 
Nutritionist (see also dietitian, industrial, 
nutrition, ete.) 
definition, f 414 
industrial, nn 118 
training school for, ce 164 
Nutritive value (see also nutritional, specific 
food or group of foods) 
food, Army students, and cost distribu- 
tion, *285 
food, canned, *354, *357 
food, improving, f 697 
food, served in some large naval messes, 
*88 
foods, frozen, *273 
fruits and vegetables, as affected by prep- 


aration, *7 


in baking 


O 


Oatmeal, retention of B vitamins during 
cooking, *155 
Obesity 
and benzedrine, ab 174 
and diabetes, ab 652 
among obstetric patients, ab 462 
treatment, ab 312 
Office of Price Administration 
tioning) 
Oil (see fat) 
Oleomargarine (see margarine) 
Onions, ab 324 
Operations, early rising after, ab 650 
Oral (see also teeth) 
tissues, and nutrition, ab 644 
Orange 
juice, nn 188, 406 
juice, keeping, nn 566 
Orr, Sir John Boyd, heads Food and Agri- 
culture Organization, ec 705 


P 


Packages, institutional, ab 320 
Packaging (see also specific food), ab 320, 
468, 470, nn 666 
frozén food, nn 568 
Palatability and vitamin retention in potato 
shreds, effect of quantity preparation 
procedures, *518 
Pantothenate, calcium, ab 644 
Pantothenic acid 
and anemia, ab 711 
in canned foods, *357 
compounds and growth, ab 556 


(see ra- 


Index 


Pantothenic acid (cont’d) 
determination, ab 108 
excretion, ab 648 
Paper, waxed, ab 560 
Paralysis, cured with biotin, ab 644 
Pardew, Anna Bonner, ed *296 
Parsnips, frozen, *273 
Peaches 
ascorbic acid added to before freezing, 
ab 556 
freezing, nn 568 
Peanut flour, ab 470 
Pears, varieties, ab 50 
Peas 
ascorbic acid content, *153 
canned, effect of preparation, *7, *700 
frozen, *273 
split, nn 408 
vitamins in, nn 480 
Pectin, jelling power, ab 46 
Pediatrics, fashions in, ab 554 
Pellagra (see also niacin) 
death rate, nn 326 
incidence, ab 108 
infantile, ab 646, 710 
in morphine addict, ab 646 
prevention, ab 646 
Penicillin as food preservative, ab 552 
Peptic (see ulcer) 
Perléche and malnutrition, ab 40 
Persimmons, nn 715 
Personnel (see also employee) 
administration, short course, 
nn 118 
management, ab 660 
management, in industrial cafeteria, cc 
*536 
Peterson, Solveig C., ed *629 
Philippines, future, ab 565 
Phosphates, acid-soluble, ab 314 
Physical fitness (see also military) 
and accident rate, ab 386 
committee, nn 186 
and job performance, ab 386 
Physiology, and medical progress, ab 42 
Pie 
apple, ab 396 
frozen, ab 654 
Pneumonia, hypoproteinemia following, ab 
244 
Poisoning (see also allergy, food) 
carbon monoxide, nn 666 
lead, f 160 
Poliomyelitis 
and flies in food, ab 550 
in Malta, ab 554 
in monkeys; ab 464 
Population growth, Japan, Europe, Egypt, 
nn 120 
Pork 
preserved by freezing, ab 462 
sausage, ab 470 
thiamin in, ab 462 
Portugal, health conditions, ab 44 
Posture, ab 554 
Potatoes 
carotene, ab 470, 558 
dehydrated, ab 180, 470 
electronic heating, ab 656 
mealy, selection, nn 568 
peeling, lye, ab 180 
shreds, effect of quantity preparation pro- 
cedures on vitamin retention and pala- 
tability, *518 
storing, nn 715 
sweet, ab 48, nn 668 
sweet, dehydrated, ab 320 
and vitamin C, nn 254 
Poultry 
packing, ab 320 
preparing, ab 560, nn 715 
Pregnancy 
anemia in, ab 550 
complicating diabetes, ab 464 
nutrition in, ab 388, 548 
protein deficiency in, ab 388 
toxemia in, ab 646 


Chicago, 


Pregnancy (cont’d) 
vomiting of, ab 246 
President, Nation’s wartime, dies, ed *296 
President’s address, *683 
Processing (see also dehydration, freezing, 
etc.) 
food, *279 
and storage of frozen foods, *277 
Professional 
classification, Veterans 
dietitians, f 456 
qualifications and designations, further 
steps in establishing, ed *529 
Promotions, Army dietitians (see Army) 
Protein (see also amino acid, hypoprotein- 
emia, infections, meat, milk, etc.) 
deficiency, ab 388, 550 
diet, in relief feeding, f 626, 695 
in diet therapy, importance, *436 
in human nutrition, ab 386, f 526 
nutrition, amino acids in, ab 552, f 695 
nutrition, in pediatrics, ab 464 
nutritive value, methods for determina- 
tion, *433 
requirement, ab 550 
requirement in gout, ab 394 
in resistance to infections, ab 550 
in surgery, ab 462 
value, cottonseed flour, ab 182 
vegetable, ab 320 
Public health (see also dietitian, nurse, nu- 
tritionist, etc.) 
course, nn 252, f 697 
nurses, nutrition program for, cc *636 
nurses, teaching, cc *634 
Puerto Rico, Una Robinson in, nn 670 
Purchasing 
principles, nn 52, ce *166 
specifications, f 512 
Purine-free diet, ab 394 
Pyridoxine (see also vitamin Be) 
in treatment of leucopenia, ab 180 
Pyruvate metabolism, ab 108 
Pyruvie acid 
in blood, ab 390 
and fatigue, ab 650 


Q 


Qualifications and designations, profes- 
sional, further steps in establishing, 
ed *529 


Administration 


R 


Rat 
bites, ab 548 
control, ab 48 
trap, electronic, ab 656 
Ration (see Army) 
Rationing (see also food), nn 54, 120, 188, 
256, 328, 404, 476, 570 
effects of, ab 470 
Refrigeration Abstracts, nn 568 
Refrigerators (see equipment) 
Rehabilitation (see nutrition) 
Relief feeding, f 626 
Renal, hemodynamics in dog, ab 36 
Research 
experiment station, ab 248 
grants (see nutrition) 
nutrition, f 426 
Restaurant (see also cafeteria, etc.) 
administration, fellowships, and scholar- 
ships, f 560 
administration program, nn 188 
conference, Canadian, nn 52 
food service manager (dietitian) in, 
ed *530 
human relations, f 576 
lighting, ab 472 
management, ab 110, 112, 712 
Rheumatic fever sound film, nn 186 
Rhubarb 
ascorbic acid content, *153 
frozen, *273 
Riboflavin 
content of canned foods, effect of prepara- 
tion, *7, *357 
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Riboflavin (cont’d) 
content of cornea, ab 42 
in corned beef, ab 394 
deficiency, f 526 
in milk, ab 42 
Rice 
“‘scented,’’ nn 570 
thiamin content, effect of washing and 
cooking, *345 
Rickets 
in Iceland, ab 710 
prophylaxis, ab 312 
Roachproof flooring, ab 658 
“Robots, amid a constant 
ed *363 
Rose, Mary Swartz, nn 190 


S 


Safety, education, ab 48 
Salads, preparation, ab 48 
Salt (see insomnia) 
Salvage (see also fat), f 85 
Sanitary care and handling of food, *137 
Sanitation (see also cleaning agent, dish- 
washing), ab 110, 180, 316 
dietary department, ab 314 
Foundation, National, nn 326 
methods, nn 120, ab 472 
Sanitization, institution equipment, *142 
School (see also cafeteria, lunchroom, nurs- 
ery, nutrition) 
cafeteria, food, ab 560, 660 
feeding, Detroit typifies a trend in, *73 
food service course, ab 560 
health, ab 242 
lunch, ab 38, 114, 184, nn 186, ab 248, nn 
252, ab 390, 400, nn 474, 562, ab 660, 662, 
nn 666, ab 713 
lunch, in Cuba, nn 474 
lunch, improving child growth through, 
*78 
lunchroom managers, conference, ab 402 
lunchroom, as part of educational system, 
*76, f 347, 689 
lunchroom records, ab 400 
milk scheme, New Zealand, ab 242 
nutrition in, ab 242 
Sciences, natural, predoctoral fellowships, 
nn 666 
Scurvy (see ascorbic acid, vitamin C) 
Sea, survival at, ab 244 
Seafood restaurants, ab 662 
Shock, cause and treatment, ab 40, 246 
Short method of dietary analysis, *440, *522 
Shortening (see also fat), ab 182, 466 
Skeletal development, ab 314 
Soap, ab 324 
Social security legislation, ab 184 
Soda, use of, in cooking vegetables, nn 668 
Soldier (see Army, military) 
Soup, dehydrated, ab 324 
South Africa, Union of, National Council of 
Nutrition, nn 188 
Soy 
in meats, detection, ab 470 
products, ab 46, 182, 322, nn 568 
products, thiamin content of Japanese, 
*430 
sauce, ab 556 
Soybean 
ascorbic acid content, *153 
phosphorus, ab 650 
and products in the menu, *696, *698 
protein, ab 244 
and sprouts, effect of freezing and cooking 
on vitamin content, *696 
Spices, ab 654 
Spinach 
ascorbic acid content, *153 
canned, effect of preparation, *7 
frozen, *273 
production, increase, nn 668 
Sprue, vitamin levels in, ab 710 
Squash, ascorbic :cid content, *153 
Starch 
high viscosity, al 182 
sponge, ab 656 


shower of,’’ 
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Starvation 

advanced, ab 554 

experimental study, on man, f 610 
Steatorrhea, in diabetic, ab 246 
Sterilizer, pot and pan, ab 654 
Storage (see also packaging) 

frozen foods, *277 

rat-proof, ab 400 

temperature, and aging, nn 406 
Strawberry 

harmful bacteria in, ab 246 

spreads, nn 406 
Student (see dietitian, medical, nurse, etc.) 
Sugar 

‘anning, nn 254 

Philippine, ab 654 

research grants, nn 404, 714 

shortage, ab 658 

source, new, nn 570 

sparing, nn 480, ab 662 
Sulfonamide 

sensitivity and C-avitaminosis, ab 242 

therapy, ab 462 
Surgeon General, letter from, ed *704 
Sweet potatoes (see carotene, potatoes) 
Sweetmeat, high-vitamin, high-caloric, in- 

corporating dried brewers’ yeast, *84 
Swiss chard, ascorbic acid content, *153 


T 


Table, food composition, for short method 
of dietary analysis, *440 
Teaching (see dietitian, education, medical, 
nurse, nutrition) 
Tearoom 
college, ab 662 
food production, ce 452 
management, ab 112 
Technologists, Institute of, nn 326 
Teeth (see also caries) 
deciduous, and nutrition, ab 652 
Tennessee, Middle, diets in rural areas, 
adaptation of short method of calcu- 
lating nutritive content, *522 
Texas Agricultural Experiment Station bul- 
letins, nn 572 
Therapy, progress, ab 314 
Thiamin (see also vitamin B;) 
content, canned foods, effect of prepara- 
tion, *7 
content, cereals before and after treat- 
ment with carbon disulfide and methyl 
bromide to destroy insects, *516 
content, rice, effect of washing and cook- 
ing, *345 
content, soybean products, Japanese, *430 
deficiency, ab 650 
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